Process control and sampling for Escherichia coli O157:H7 in beef trimmings.
Raw beef producers currently face the problem of Escherichia coli O157:H7 surface contamination of beef carcasses that can lead to product adulteration. Although carcass interventions are in place, elimination of E. coli O157:H7 from every potential hiding place on the surfaces of a beef carcass is not technologically feasible. Therefore, E. coli O157:H7 on beef carcasses might further contaminate the surfaces of beef trimmings. With the use of case scenarios from nine commercial processing facilities, we present a process control and statistical sampling approach for monitoring beef trimmings to divert contaminated lots of the trimmings from the raw ground beef supply chain.